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WINTER  PEARS  ARE  EE  ST 
WHEN  HANDLED  PROPERLY 

Welcome  additions  to  the  winter  fruit  "bowl  in  many  homes  are  the  late 

pear  varieties.     Since  about  1920,  says 


(Name' 


(Title) 


,  fall  and  winter  pears  have  become  increasingly  popular  in 


(institution) 

this  country  as  methods  for  handling  them  have  improved. 

This  year,  prices  of  fall  and  winter  pears  have  been  low  so  far.     And  it 
seems  probable  that  supplies  of  them  available  for  domestic  consumption  will  be  as 
large  as  they  were  last  year,  when  pear  production  in  the  United  States  reached  an 
all-time  high.    Exports,  for  which  a  good  share  of  the  late  pears  are  produced  here, 
have  fallen  off  considerably  since  the  beginning  of  the  European  War,  the  United 
States  Department  of  Agriculture  reports. 

Classified  as  fall  and  winter  pears  are  those  varieties  that  are  harvested 
after  the  Bartlett,  and  that  will  keep  in  storage  for  some  time.     These  pears  are 
picked  when  they  are  mature  but  still  quite  hard  and  green,  then  stored  at  care- 
fully regulated  temperatures.    Before  they're  ready  for  eating  they  must  go  through 
a  ripening  or  a  "conditioning"  period. 

On  large  markets,  where  the  retailer  has  facilities  for  conditioning  the 

pears  after  he  takes  them  out  of  storage,  it  is  possible  to  buy  pears  ripe  for 

eating  immediately,  or  slightly  underripe  for  cooking. 

Usually,  however,  points  out,  the  homemaker  has 

(Name) 

to  ovrrsee  part  or  all  of  the  ripening  process  herself.     A  way  to  ripen  pears  at 
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home  is  to  let  them  stand  at  ordinary  living-  or  dining-room  temperatures  until 
they  "become  slightly  soft  at  the  stem  end,  give  gently  to  the  pressure  of  the 
fingers,  are  fragrant,  and  somewhat  lighter  in  color.     This  may  take  from  4  to  5 
days. 

Each  of  the  four  main  varieties  that  will  "be  on  the  market  this  winter 
and  early  spring  has  a  season  in  which  it  is  "best. 

The  Bosc,  a  large  pear  with  a  long  tapering  neck,  is  at  its  "best  from 
September  1  to  December  15.     The  Cornice,  a  large  smooth- skinned  pear,  is  in  season 
from  November  1  to  late  January.     Anjou,  also  large  and  smooth  skinned,  keeps  well 
and  is  good  from  November  through  April.     Winter  Nelis,  a  smaJ-ler  pear,  is  on  the 
market  from  the  first  of  December  to  the  last  of  May. 
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